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Friday, 23 May 2025
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Pan-fried Semi-dried Oyster with Honey, Baked Scallop with Black Truffle Paste,
Foie Gras with Champagne and Apple Jelly

Domaines Ott Chateau de Selle Rosé 2023
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Crispy Eel with Pear and Osmanthus Sauce

Louis Roederer Collection 245 Champagne N. V.
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Steamed Coral Garoupa Fillet with Chicken Oil, Spring Onion and Rock Salt

Louis Roederer Blanc de Blancs Brut Champagne 2016
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Pan-fried Wagyu with Sliced Garlic

Louis Roederer Cristal Millésimé Brut Champagne 2015
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Chef's Special Roast Goose

Chateau La Croix Pomerol 2017
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Almond Bean Curd Pudding, Red Date Puff Pastry, Black and White Sesame Roll

Louis Roederer Carte Blanche Demi-Sec Champagne N.V.

=it HK$1,288 per person
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Book by 30 April 2025 to enjoy a 10% discount or an exclusive 15% discount for CCG Hearts members.
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Seats are limited and available on a first-come, first-served basis.
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Subject to 10% service charge
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